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Abstract. This article presents the results of a study on the current state of the
restaurant business in the Kyrgyz Republic. It identifies key trends in the industry
and determines the factors contributing to the successful operation of restaurants.
The article also outlines the prospects for the development of the restaurant busi-
ness in Kyrgyzstan and proposes measures to support its growth. The Kyrgyzstan
restaurant sector offers significant opportunities for growth. With a growing econ-
omy and government support, the industry is well-positioned to become a key
driver of economic development. By adapting to changing customer needs and
leveraging new technologies, restaurants can achieve great success. 1. Growth
of Tourism: Growth of the Middle Class; Infrastructure Development; Innovations
and Technologies; Government Support; Growth Opportunities: Creating Unique
Concepts; Developing Retail Sales and Delivery; Construction and Development;
Franchising.

Keywords: restaurant business, services, digitalization, fusion cuisine and molec-
ular gastronomy, food trucks, innovations, technologies.

Introduction. The restaurant industry in the Kyrgyz Republic plays a
pivotal role in the country’s economic well-being. Not only does it contrib-
ute to economic growth, but it also significantly impacts the social sphere
by providing employment opportunities.

In recent years, Kyrgyzstan has experienced rapid development
across various sectors, including the restaurant industry and its sup-
porting infrastructure. However, this sector faces numerous chal-
lenges that present new opportunities for improvement and growth.
The global landscape is continually evolving, and factors such as dig-
italization, competition, and globalization are reshaping the restaurant
industry. Restaurants are compelled to seek innovative approaches to
thrive, manage their finances effectively, and solidify their market po-
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sitions [1]. In this context, there is a growing interest in gastronomic
tourism, as people seek out new culinary experiences or revisit familiar
dishes. This presents new opportunities for the restaurant industry in
Kyrgyzstan.

The objective of this study is to analyze the current state and future
prospects of the restaurant business in the Kyrgyz Republic. The rele-
vance of this topic is underscored by the dynamic development of the
restaurant sector, which necessitates comprehensive research to identify
new trends and opportunities. The object of this study is the restaurant
business in Kyrgyzstan, while the subject is its current state and future
prospects in the contemporary context.

To achieve the research objectives, the following tasks were un-
dertaken:

*Analysis of statistical data on the restaurant business in Kyrgyzstan;

*Review of relevant literature, including academic research and indus-
try reports;

« Comparative analysis of competitors in the restaurant business, fo-
cusing on Bishkek.

Research findings. Historical contextand current state

Modern Kyrgyz citizens increasingly opt for dining out, a trend that is
particularly pronounced in Bishkek where cafes and restaurants are open-
ing at a rapid pace. The development of the restaurant business in the
country began in the early 1990s and has since grown significantly, con-
tributing to the nation’s economic development. Investors are attracted to
this service sector, anticipating a quick return on investment with the right
business model. Small businesses form the backbone of Kyrgyzstan’'s
restaurant industry. While food service establishments are not subject to
state licensing, they are regulated by sanitary and epidemiological servic-
es. Restaurants can operate as legal entities or individual entrepreneurs,
which influences their tax policies. Despite robust growth, accurate data
on the restaurant industry is often lacking. Many establishments combine
their operations with the hospitality industry, making it difficult to obtain
precise statistics. Bishkek remains the center of the country’s restaurant
business, home to both traditional establishments and ethnic restaurants
offering diverse cuisines [2]. Recently, there has been a surge in popu-
larity of bistros targeting a younger demographic, indicating the dynamic
nature of the sector.
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Contemporary Trends in Kyrgyzstan’'s Restaurantindustry

The surge in food delivery services has become an integral part of the
restaurant business in recent times. This trend has been driven by fast-
paced lifestyles, the growing number of office workers, the popularity of
online ordering and mobile applications, and the restrictions imposed by
recent pandemic events. For food service establishments to maximize prof-
its from delivery, owners need to consider several key factors. Firstly, the
menu should be designed to withstand transportation. Certain dishes are
unsuitable for prolonged delivery and are best prepared on-site. Addition-
ally, a decision must be made regarding whether the restaurant will partner
with third-party delivery services or establish its own. Each approach has its
advantages and disadvantages, and the choice depends on the specific ca-
pabilities of the establishment. Another crucial aspect is packaging, which
must preserve the appearance, taste, and aroma of dishes during delivery
[3] . To ensure successful delivery operations, it is essential to determine
the optimal delivery radius to prevent food quality degradation and delays.

Contactless services have emerged as one of the most pressing trends.
Driven by increasing concerns for safety and hygiene, restaurant patrons
are seeking establishments that prioritize these aspects. Contactless ser-
vices minimize interactions between staff and customers, utilizing digital
menus, mobile ordering and payment apps, and dedicated pickup stations
[4] . The seamless operation of these systems requires thorough testing of
technologies and adequate stafftraining to address any potential issues.

Digitalization and social media have become integral components of
modern business. Social media platforms play a pivotal role in promoting
brands and expanding customer bases. Restaurants actively create social
media accounts to share photos of their interiors, dishes, and beverages,
post promotional videos, and conduct contests.

Post-pandemic, consumers have placed a greater emphasis on health
and the nutritional content of their meals. There has been a growing inter-
est in plant-based products, including plant-based milk, while consumption
of meat and sugary products has declined. Alcoholic beverages have also
seen a decrease in popularity within the restaurant industry. Among emerg-
ing trends is the globalization of cuisine. Travel restrictions have fueled in-
terest in establishments offering dishes from various cultures.

Fusion cuisine, combining culinary traditions from different countries, is
set to be a major trend in 2024. Restaurant menus will feature unconven-
tional pairings such as sushi burritos or Thai-inspired pizzas. Molecular gas-
tronomy continues to evolve, moving beyond traditional cooking methods
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to create unique cocktails using edible bubbles and liquid nitrogen [5].

Simplicity and quality are now preferred by diners. Customers seek dish-
es with minimal ingredients but high-quality products. The “rule of three” is
gaining traction, suggesting that three well-chosen ingredients can create a
more significant impact than complex combinations.

Decreasing portion sizes and collaborations are also emerging trends.
Smaller portions cater to consumers seeking to try a variety of dishes, while
collaborations between restaurants and other brands help attract new cus-
tomers and create unique gastronomic experiences.

Food trucks represent a vibrant trend in street food. They can serve as
fully-equipped mobile kitchens or food trailers. This format requires a small-
er investment and offers flexibility in terms of location, making it attractive to
aspiring entrepreneurs.

Market analysis ofthe Kyrgyz restaurantindustry

The National Statistical Committee of Kyrgyzstan has released data on
the financial turnover of restaurants, bars, and other food service establish-
ments [6] (Figure 1)

#2018 - 20 billion 555.6 million soms

+2019 - 22 billion 283.1 million soms

+2020 - 14 billion 864.2 million soms

+2021 - 19 billion 503.1 million soms

«2022 - 25 billion 614.2 million soms [6]

Figure 1- Revenue of hotels and restaurants in the Kyrgyz Republic
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The volume of services provided by hotels and restaurants
in Kyrgyzstan increased in all regions from January to Octo-
ber 2023 compared to the same period of the previous year [7].
For the first ten months of the current year, the total volume amounted to
27 billion 718.8 million soms, significantly higher compared to the same
period of the previous year when it was 20 billion 328.5 million soms. The
bulk of this volume is concentrated in Bishkek, reaching 14.2 billion soms.
At the same time, Naryn region demonstrates the lowest indicators with a
volume of only 65.7 million soms in the hotel and restaurant sector.

In 2023, Kyrgyzstan, along with Armenia and Kazakhstan, was among
the three countries with the highest growth in the food service sector. This
is confirmed by a study conducted by INFOLine experts, covering Russia,
Central Asia, Belarus, and some Caucasus countries.

According to the register of the largest food service networks in Russia,
Belarus, Armenia, and Central Asia for 2024, in 2023, all studied regions
recorded an increase in the food service market turnover in US dollars,
except for Russia, which experienced a decline.

The dynamics of the sector’'s development in national currency and
considering comparable prices is as follows: Armenia - 25.4%, Kazakh-
stan - 25%, Kyrgyzstan - 24.9%, Uzbekistan - 12.6%, Russia - 12%, Azer-
baijan - 12%, Belarus - 10.2% [8].

The growth of this industry is driven by both natural factors such as
rising food prices, increased consumption, and the opening of new es-
tablishments, as well as improvements in the business environment and
increased transparency. In Armenia and Kyrgyzstan, an increase in the
number of customers, including tourists and migrants from Russia, has
also contributed to positive dynamics (Figure 2).
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Figure 2 - Food service turnover, billion USD [8]

Conclusion. The Kyrgyzstan restaurant sector offers significant op-
portunities for growth. With a growing economy and government sup-
port, the industry is well-positioned to become a key driver of economic
development. By adapting to changing customer needs and leveraging
new technologies, restaurants can achieve great success. The restaurant
sector in Kyrgyzstan offers substantial growth opportunities, fueled by a
variety of factors:

1. Growth of Tourism:

«The number of tourists interested in visiting Kyrgyzstan and trying
local and international cuisine has increased, creating a demand for
high-quality restaurants [9].

« Kyrgyzstan attracts visitors not only with its natural beauty but also
with its unique traditions, friendly hospitality, and numerous historical land-
marks.

2. Growth ofthe Middle Class:

*With the growth of the middle class in the republic, purchasing power
is increasing, leading to more frequent use of food service.

«Consumers from this category seek more diverse and original gastro-
nomic experiences.

3. Infrastructure Development:

*« Improved road networks and convenient parking make restaurants
more accessible to residents of remote areas.
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* The opening of establishments in shopping centers and entertain-
ment complexes.

4. Innovations and Technologies:

*The introduction of modern technologies in restaurants contributes to
increased efficiency and service quality.

*The development of online ordering and social networks allows res-
taurants to reach a larger audience and optimize their operations.

5. Government Support:

*The Kyrgyz government recognizes the importance of developing the
restaurant sector for economic growth.

*The provision of subsidies, tax breaks, and other forms of govern-
ment support

Growth Opportunities:

1 Creating Unique Concepts:

«In a highly competitive environment, restaurants need to develop in-
teresting concepts.

*This could involve creating themed establishments, using local prod-
ucts, and innovative approaches to the menu.

1l Developing Retail Sales and Delivery:

*Restaurants can expand their services by offering takeaway and de-
livery.

*This will allow them to increase revenue and reach a larger audience.

2. Construction and Development:

*Demand for new restaurants is growing in developing cities and tour-
ist areas.

Attracting investors to open new establishments or modernize exist-
ing ones.

3. Franchising:

*Franchising is an effective way to expand the restaurant business.

» Using a proven business model contributes to faster development?
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Kbiprel3cTaH

2KbIpFbI3-TYpik «MaHac» yHuBepcuteTy bulukek K., Kblprbl3cTaH

KbIPFbIBCTAHAOAFblI "A M [ bl K TAMAKTAHAbIPY CANACbIHbLW, JAMY
BAFbITTAPDI

TYI7IiH,u,eme. Makanaga Kbiprblda PecnybnukacblHgarbl Koramablk TamakTaHablpy
K9anopblHAapPbIHbIH Ka3lprl xargaviblH 3epTTey HITUXEenepi KenTipinreH, Herisri
TeHAeHUumanap axblkTanraH. CoHpai-ak, melpamxaHanapfblH C3TTi XYMbIC
icTeyiHe blknan eTeTiH (pakTopsap aHblkTanbin, 6onawak nepcnekTnsanapsbl
KapacTblpbiNbif, KOramiblk TamakTaHAblpy canacbiH famblTyra apHanraH
Wwapanap asipneHreH. Kbiprbi3cTaHgarbl MeipamxaHa CeKTOpbIHbIH ecy aneyeTi
30p. OKOHOMMWKaHbIH CepniHAi AaMybl MeH MeMsekeT TapanblHaH KongaynblH
apkacbliHAa casaHblH 3KOHOMMKaNblK AaMyfdblH Herlrl papaiiBeprnepblw, 6GipiHe
aiiHany YwWiH 6apnbik anrbilwaptrap 6ap. KnveHTTepauw, esrepmeni TanantapbiH
ecKepe OTbIPbINX3He 3amaHayn TeXHOI0rMaNapabl eHridy apkbl/bl MelipamxaHanap
acepni  HaTwxenepre kon xeTkize anagbl. Kelproi3cTaHgarsl MedpamxaHa
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cekTopbl 6lpkatap aktopnapra 6alinaHbiCTel ecy YLWiH anTap/bikTali aneyeTtke
me: TYpUCT arblHHbLYL apTybl; OpTa TanTbin Kenek VIHdpakypblibiMAabl AaMbITy;
VIHHOBauusa xaHe TexHonorus; MemnekeTnk kongay. ©cy mYMKiHAiKTepi: bipereii
KoHuenuusnapabl Kypy; benwek cayfa XaHe XeTWYy KbI3MeTTEpiH Keunenty;
WHppakypbiibIMAbl 4aMbITy X3He XaurbipTy; dpaHyaiianHr.

TYWiHgI cB3aep: MelipamxaHa 6u3Hec” KbiamMeTTep, undpnaHabipy, boXH ac
M331pl, Mofiekynasblk racTpOHOMUSA, yATpakTap, UHHOBaLUsiNap, TexHonoruanap.

Oxypynosa b. K.1, Typay6ekosa C.2

KbIprbI3cKnii 9KOHOMUYECKUI yHMBepcuTeT um. M. Pbickyn6ekosa, r. Bullkek,
Kbiprel3cTaH

XKblIprbi3cko-Typeukuin yHusepcuteT «MaHac», . bulikek, KbiprbiactaH

PECTOPAHHbIN BU3HEC B KbIPTbIBCTAHE - NMEPCMEKTVBbI PASBUTUA

AHHOTaLusl. B cTaTbe NpuBeAeHbl pesysnbTaTbl UCCefoBaHUil TeKyLLero cocros-
HUA pecTopaHHOro 6usHeca B Kbiprbi3ckoii Pecny6/vke U BbisIBNEHbl K/OUYEBble
TeHaeHuun. OnpeaeneHbl (OaKTopbl, CNOCOGCTBYOLME YCNelHol AesTenbHOCTY
pecTopaHoB. BbIsiBNIEHLI MEPCNEeKTVBbLI U paspaboTaHbl MeponpusTUa A8 passu-
TS pecTopaHHOro 6usHeca B KbiprbldacTaHe. PecTopaHHblii cekTop KbiprbiscTaHa
o6nafaeTt 3HauMTe NbHbIM MOTEHUMANOM Ans pocTa. Bnarogaps gMHamMUYHOMY
pasBUTWIO SKOHOMUKM U MOAAEPXKE CO CTOPOHbI rocyaapcTea, oTpac/b UMeeT
BCe MPeAnocCbIIKM ANs NpeBpaLleHns B OANH U3 K/HOUYEBbIX ApaliBepoB 3KOHOMU-
UECKOro pasBUTUA. YunTbiBasi MeHsIIoLWMecs 3anpockl KTMEHTOB 1 BHeApsis CoBpe-
MEHHbIe TEXHO/IOrMK, PecTopaHbl MOTyT [OCTUYbL BreyaT/ALmMX pesybTaTos.
PecTopaHHblii cekTop B Kbiprbi3cTaHe 06/1afaeT 3HAUMTEbHbIM MNOTeHUMaioM
AN pocTa 6narofapa pagy (PakTopoB: YBe/MUYeHWe TYpUCTUUYECKOro MNoToKa;
YBenuueHne cpeaHero knacca; Passutne MHPPACTPYKTypbl; VIHHOBALUN 1 TEXHO-
norun; FocyaapcTBeHHas noanepkka. Bo3amMoxHocTu pocta: CosfaHue yHuKasb-
HbIX KOHUENUMiA; PacluMpeHne posHWYHbIX NpoAax W YCNyr AocTaBku;, Passutue
MHDPACTPYKTYPbl U MOAEpHU3aLUs; ®paHUYaii3unHr.

KntoueBble C/loBa: pecTopaHHblii 6U3Hec, ycnyrv, uudpoBusauns, gboXH-KyX-
H M MONEKYNAPHAs racTPOHOMUS, PyATPAKN, MHHOBALMK, TEXHOMOTUN.
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MAKAJIAHbIH AYAAPMACHI / MEPEBO/J, CTATbA
LxypynoBa b.K.1, Typgy6ekoBa C.Y.2

1HayuHo-uccnefoBatesibCkMii MIHCTUTYT, KbIprbI3CKOro 3KOHOMMYECKOro
yHuBepcuteTa umenn M. Poickyn6ekoBa, r. buwkek, Koiprbidckas Pecnybnuka
2Kblprbi3cko-TypeLkckuii yHnBepcuteT «MaHac», r. bukek, Kbiprbidckas
Pecny6nuka

PECTOPAHHbIV BU3HEC B KbIPIbI3CTAHE - MEPCMEKT/BbI
PA3BUTUA

AHHOTauusl. B cTaTtbe npvBeaeHbl pe3ynbTaTbl UCCNefoBaHU TeKyLLero cocTo-
AHUS pecTopaHHOro 6usHeca B Kbiprbi3ckoii Pecny6/imke W BbisiBIEHb! KNoYeBble
TeHaeHuun. OnpegeneHbl akTopbl, CNoCO6CTBYIOWME YCNELIHOW AesTebHOCTY
pecTopaHoB. BbisiBNieHbl NEPCMNEKTUBLI U pa3paboTaHbl MeponpuaTus Ans passu-
TUS pecTopaHHOro 6m3Heca B Kbiprbi3cTaHe. PecTopaHHblii cekTop Kbiprbi3cTta-
Ha o6najaeT 3HauMTENbHbIM MOTEHUMANIOM ANA pocTa. Bnarogaps AvHaMuWu-
HOMY pasBUTUIO IKOHOMWKM W NOAAEPXKKE CO CTOPOHbI rocyfapcTsa, OTpac/lb
“MMeeT Bce MPeanocbiikn ANa NpeBpalleHns B OAWH U3 K/oUeBbIX ApaiiBepoB
3KOHOMMYECKOTO Pas3BUTUS. YUWUTbIBAS MEHSIIOWMECA 3aNpoChbl KAWEHTOB U BHeE-
[psi COBPEMEHHble TEeXHOMIorMKU, PecTopaHbl MOTYyT [AOCTUUbL BNeyvaT/IsoWmnx
pe3ynbTaToB. PecTopaHHblii cektop B Kbiprbi3cTaHe 06M1a4aeT 3HaAUUTEbHbIM
noTeHuManoM [Ans pocTa 6Gnarofaps psagy (DakTopoB: YBenuueHue TypucTu-
Ueckoro noTOoKa, YBENMUYEeHWe cpefHero knacca; PasBuTMe WHPACTPYKTYpbl;
MHHOBauuM u TexHonoruu; [ocyaapcTBeHHas noanepXka. BO3MOXHOCTM po-
cta: CosgaHue yHMKafbHbIX KOHUENUWiA;, PacluiMpeHne po3HWYHBLIX Mpojax W
yCNyr AOCTaBkW; Pas3BUTUE WHMPACTPYKTYpbl M MoAepHM3auus; ®dpaHuaii3nHr.
KntoueBble C/loBa: PecTopaHHblii 6U3HeC, ycnyru, uudpoBusauns, (boXH-KyX-
HA M MOJEKYNISIPHAs TacTPOHOMUS, (PYATPAKM, MHHOBALMW, TEXHOOT.

BBepgeHue. PecTopaHHbIili 6usHec B Kbiprbi3ckoii Pecny6sivke urpa-
eT KI4YeBY0 POJib B 3KOHOMUYECKOM 6/1arocoCTosiHUM cTpaHbl. OHa He
TO/IbKO Croco6CTBYeT 9KOHOMUYECKOMY POCTY, HO M OKa3blBaeT 3Hauu-
Te/IbHOE B/IUSIHWE Ha couMasibHyl0 cdhepy, npenoctasisfs BO3MOXHOCTU
Ans TpyAoycTpoiicTBa. B nocnegHve rogpl Kbiprbi3ctaH nepexnBaeT 6yp-
HOe pa3BMTME pa3/IUYHbIX CEKTOPOB 3KOHOMMKU, BK/KOUas PeCcTOpPaHHbI
6U3HEeC M NOAAEPXMBAIOLLYIO ero UHpacTpykTypy. OfHako 3TOT CekTop
CTa/IKuBaeTCs C MHOrOYUC/IEHHbIMY Mpo6/ieMamMu, KOTopble OTKpbIBaKT
HOBble BO3MOXHOCTU [/11 COBEpPLLEHCTBOBAHUSA W1 pocTa.
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Fnob6anbHbIi NaHAwWadT NOCTOAHHO MEHSIeTCS, M Takme DaKkTopbl, Kak
UndpoBM3aLmnsa, KOHKYpeHUMa 1 rnobanmsanms, U3MeHSAT pecTopaHHyo
nHaycTpuo. PectopaHam npuxoguTca MckaTb WHHOBALMOHHbLIE NOAXOAbI,
4yTo6bI NpouBeTatb, 3PPEKTUBHO YyNpaBAATb UHaAHCAMU U YKpPennsaTb
CBOW MO3MUMK Ha pbiHKe [1]. B cBA3M C 3TUM pacTeT UHTEepecC K racTpoHo-
MUYECKOMY TYPMU3My, MOCKOJIbKY NI0OAM ULLYT HOBble Ky/IMHapHble Bnevar-
NleHa WNn nepecMmaTpuBatoT 3HakoMble 6t04a. ITO OTKpPbiBaeT HOBblE
BO3MOXHOCTU /19 pecTopaHHoro 6usHeca B Kbiprbi3cTaHe.

Llenb gaHHOro uccnefoBaHusi - nNpoaHann3npoBaTb Tekyllee COCTo-
AHWEe W NepcrnekTUBbl Pa3BUTMA pecTopaHHOro 6usHeca B PeCTOpPaHHOro
6usHeca B Kbiprbidckoin Pecny6imke.

AKTyanbHOCTb AaHHOW TeMbl NogyepkMBaeTcs AMHAMUYHbIM Pa3BUTU-
€M pecTopaHHOro cektopa, 4to obycnaBnvMBaeT HEO6XOAMMOCTb MpoBe-
OEeHUS KOMIMJIEKCHOTO MccnefoBaHnsa A8 BbISIB/IEHUS HOBbIX TEHAEHLUMWA 1
BO3MOXHOCTE.

[na poctmkeHns uenein nccnefosaHusa Obliv peLleHsbl creaytolme 3a-
Jauu:

* AHannM3 cTaTUCTMYECKUX AaHHbIX N0 pecTopaHHOMYy 6u3sHecy B Kbip-
rbi3cTaHe;

» O630p COOTBETCTBYIOLLEN fMTepaTypbl, BKIOYas akagemumyeckue
nccnefoBaHuns U oTpacsieBble OTHYETl;

* CpaBHUTE/bHbIA aHasn3 KOHKYPEHTOB B pecTopaHHOM O6u3Hece ¢
(boKycoM Ha buulkeke.

PesynbTaTtbl nccrieqoBaHuii. VICTOpUYECKUA KOHTEKCT U cCOBpe-
MeHHOoe COCTOsiHUE

CoBpeMeHHble rpaxaaHe Kbiprbl3acTaHa BCe valle npeanoynTatoT nu-
TaTbCA BHE AOMa, W 3Ta TeHAEeHLMA 0COOEHHO SipKO BblpaxeHa B Bullke-
ke, rae 6bICTpbIMMY TeMNaMy OTKPbIBAIOTCA Kadhe 1 pecTopaHbl, 0CO6EHHO
ApPKO BblpaxkeHa B Bulikeke, rae kade n pectopaHbl OTKpbiBalOTCA Obl-
CTPbIMU TEMMAMMU.

Pa3BuTue pectopaHHOro 6u3Heca B CTpaHe Havyasiocb B Havasie 1990-x
ro4oB M C TexX Mop 3Ha4uTesIbHO BbIPOC/IO, BHOCHA CBOW BKNaj B 3KOHO-
MUYeckoe pasBuTME CTpaHbl. VIHBeCTOpbl NpUBMEKATCA B 3TOT CEKTOP
yCnayr, oxugas ObICTPOii OTAauM OT B/IOKEHWMIA MpU NpaBUbHON 6UK3-
Hec-MoZenu. Manble NpeanpuUATUS COCTaB/IAT OCHOBY PECTOPaHHOM WH-
ayctpun Kblprbi3cTaHa. XoTsa npegnpuaTns 06LeCcTBEHHOr0 NUTaHus He
nognexart rocyfapcTBEHHOMY SIMLEH3UPOBaHWNIO, UX OeATeNbHOCTb pery-
nnpyeTcs caHUTapHO-3aNUAEMUON0rMYeckuMmn crayxbamu. PectopaHbl Mo-
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ryT OyHKUMOHNPOBATL Kak topuanyeckue nauua uin kak uHausmnayasnbHble
npeanpuHMMaTenn, YTo BAUSET Ha UX HasIoroBYK MOMMTUKY. HecMoTps
Ha aKTWBHbIA POCT, TOYHbIX AAHHbIX O PECTOPaHHON MHAYCTPUU 4acTo He
xBaTaeT. MHorve 3aBefieHMs COBMeLLaloT CBOK AeATeNIbHOCTb C roCTu-
HUYHBbIM BU3HECOM, YTO 3aTpyAHSAET NoJlydyeHWe TOYHbIX CTaTUCTUYECKUX
OaHHbIX. BULLIKEK ocTaeTcsa LEeHTPOM pecTopaHHOro 6usHeca cTpaHbl, rae
pacnonoxeHbl Kak TpaguLMOHHbIE 3aBefeHUs, Tak U 3THUYecKne pecro-
paHbl C pa3Hoob6pa3Holi KyxHel [2]. B nocnegHee Bpems Habnwgaetcs
BCM/IECK MONYyNASipHOCTU OGUCTPO, OPUEHTUPOBAHHbLIX Ha 6onee monoaylo
AemMorpadmyeckyto rpynny, 4To cBUAETENbCTBYET O AUHAMWYHOM pa3Bu-
TN ceKTopa.

CoBpeMeHHble TeHAeHUNN B pecTopaHHOM 6usHece
Kblprbi3cTaHa.

B nocnegHue rofbl yBenuueHume uyucna cnyx6 AocTaBku efbl CTano
BaXHbIM 3/1EMEHTOM pPEeCcTOpaHHOro 6u3Heca. 3dTa TeHAEHUUs 06YyCNoB-
fleHa CTpPeMUTE/IbHbIM PUTMOM XXU3HU, POCTOM 4ncna OGIUCHbLIX COTPYA-
HVMKOB, MONYNSPHOCTbIO OHMAAWH-3aKa30B U MOOW/IbHbIX MPUIOXKEHWUH, a
Takke orpaHMyeHus MU, BbI3BAHHbIMW HeAaBHVMW MaHAeMusMu. UTobbl
npeanpuaTUsa O06LWEeCTBEHHOIO0 NUTAaHWUA MOrM MakcuMasabHO 3dIeKTUB-
HO MCNo/sb30BaTh AOCTaBKy, BNajenbuam crefyeT yunTbiBaTb HECKOMNbKO
K/to4eBbIX acnekToB. lMpexae Bcero, MeH A0/MKHO ObiTb afanTupoBaHo
015 TpaHCNopTUPOBKU. HekoTopble 6/1104a He NoAxoaaT ANs ANUTeNbHON
AOoCTaBKu, MO3TOMY WX LiesiecoobpasHee rOTOBUTb HENOCPEACTBEHHO Ha
mecTe.

Takke cnegyeT pelmnTb, CTOUT M pecTopaHy COTpygHUYaTh C BHeL-
HUMK cnyx6amu [OoCTaBkM UM co3faBaTb COOCTBEHHYH. Y KaxAoro us
3TUX BapuaHTOB €CTb CBOM M/IOChI M MUHYCbI, 1 BbIGOP 3aBUCUT OT pecyp-
COB M cTpaTerndyecknx uenel 3aeBefeHus. Takke BaXHbIM MOMEHTOM S1B-
nseTcsa BbIOOP YNaKkoBKM, KOTOpas A0/HKHA COXPaHATb BHELUHWIA BUA, BKYC
napomart 61104 BO BpemMs gocTtaskm [3]. 4na adpdekTuBHOM opraHnsaumnm
OOCTaBKU HY)XHO OonpefenuTb ONTUMasnbHbIA paguyc, Y4To6bl MUHUMU3K-
poBaTb PUCKM YXYALLEHUS KadyecTBa 61104 U n3bexaTb 3anepxek.

BecKoHTaKTHble YCnyru ctasivm Of4HOW U3 KNYEBbIX TEHAEHUNIA coBpe-
MEHHOCTW. B ycnoBusax NOBbILEHHOrO BHUMaHWS K Bornpocam 6e3onacHo-
CTW W TUrMeHbl NoceTUTeNN pecTopaHoB OTAAlT NpeanoyTeHve 3aBefe-
HUAM, rae 3TUM acnekTam ygensietcs ocoboe BHUMaHue [4]. MpumeHeHve
6EeCKOHTaKTHbIX CEPBUCOB MO3BOISET MAUHUMU3NPOBATL B3auMoaelicTeme
MeXay NepcoHasioM W KIMeHTamu 3a cyeT BHeApeHWUs LUGPOBbLIX MEHIo,
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MOGBUBHBIX NPUAOKEHUA ANs OhOPMIEHNS 3aKa30B U On/iaThl, a Takke
opraHusauuun cneymnasnbHbIX NMYHKTOB CaMOBbIBO3a.

[na obecnedveHus GecnepeboiHON paboTbl AaHHLIX CUCTEM HeobXo-
OMMO MpPOBOAUTL TUlaTeNbHOEe TecTUpoBaHWe TEXHOOrMA U obecneuyu-
BaTb Hag/exallyl NOoAroTOBKY nepcoHana Ans onepatnuBHOrO pelleHus
BO3MOXHbIX Mpobaem.

LincbpoBusauus u coumasibHble Meaua CTann BaxHenwmmMm anemMeHTa-
MV COBpEeMEHHOro 6usHeca. MNaaTopmbl coLnanbHbiX Meauna BbIMOHAT
K0UYEeBY0 (DYHKLMIO B MPOABMXEHUN BPEHAOB U YBE/IMYEHUN KIMEHTCKOW
ayantopuun. PecTopaHbl akTVBHO CO34al0T akkayHTbl B COLMasIbHbIX Ce-
TAX, YTO6bI AennTbea hoTorpadmsamMy CBOUX MHTEPbEPOB, 61104 U HaNUT-
KOB, pa3mMeLLalT peknamHble BUAEOPOSINKA 1 MPOBOAAT KOHKYPCHI.

Mangemns nobyamna notpebutenen yaensats 60Mnblue BHUMaHUS 340-
POBbLIO U NUTATENbHON LEHHOCTU NPOAYKTOB NUTaHus. VIHTepec K Nnpoayk-
TaM pacTUTEe/IbHOTO0 MPOUCXOXAEHUS, BKIOYasA pacTUTeNIbHOE MOJIOKO,
3HaUNTENbHO BbIPOC, TOrAa Kak notpebseHve msica U NPOAYKTOB C BbICO-
KM cofepXaHnem caxapa COKpaTUNOCh. ASIKOTO/ibHble HanUTKW yTpaTu-
I MPEXHIO NONYMASAPHOCTb B pecTopaHHoi nHaycTpun. OHOM M3 HOBbIX
TeHAeHUWli cTana rnobanusauns KynmHapuu. OrpaHuyeHnst Ha noesgku
YCUAWAW MHTepec K pecTtopaHam, npegnarawwum 6aw4a pasHbiX Hauu-
OHaJIbHbIX KYXOHb.

KyxHs1 (pbloXH, couyeTalollaa KynuHapHble Tpaguuuy pasHbIX CTpaH,
cTaHeT rnasHbIM TpeHaoMm 2024 roga. B MeH0 pecTopaHOB MosABATCA Ta-
Kve HeTpaauUMOHHble couveTaHus, Kak Cywu-6ypputo wnu nuuyua B Tak-
CKOM cTune. MonekynspHas racTpoHOMMS MPOAO/KaeT pa3BMBaTbCA,
BbIXOAA 3a paMku TPagULUMOHHbBIX METOA0B NPUrOTOB/IEHUS NMULLKA U CO3-
JaBasi YHUKaNbHble KOKTelM C MCNoMNb30BaHWeM Cbefo6HbIX NMy3biPbKOB
nxuakoro asora [5).

MpocToTa M KayecTBO — K/KO4YEBble MpeanoyYTeHUs COBPEMEHHbLIX [O-
CTeil. KnveHTbl oTAalT npegnodvteHne 6/04aM C MAUHUMaSbHbIM KOMN-
4YeCTBOM WHIPeAMeHTOB, HO MPUrOTOBMEHHbIM M3 NPOAYKTOB BbICOKOrO Ka-
yecTBa. Bce 60/bLWY0 NOMNYASPHOCTL NpUoGpeTaeT «npaBuio Tpex», co-
rnacHo KOTOPOMY TpY rapMOHUYHO NOA06pPaHHbLIX MHIpeaueHTa CrnoCO6HbI
co3fatb 6osee Apkoe BrevaTneHue, Yem CMOXHble MHOTOKOMMOHEHTHbIE
coyeTaHus.

CokpalleHre pa3mepoB MOPUUIA U NapTHEPCTBO CTAHOBATCA akTyasib-
HbIMW TeHAEeHUUAMNU. Hebonblume nopuumn oprueHTUpoBaHbl Ha NoTpebute-
nei, cTpemMAWMXCa nonpoboBaTth LUMPOKUIA acCOPTUMEHT 671104, a coTpya-
HMYeCTBO pPecTopaHoB C APYrMMU GpeHaaMy cnoco6CTBYeT NPUBEUYEHUIO
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HOBOW ayAnTOPUN 1 CO34aHNK0 YHUKaNIbHOTO raCTPOHOMMYECKOro OnbiTa.

dya-Tpakn ABASOTCA SPKOA N AUHAMUYHOWN TEHOEHUMEN B UHAYCTPUN
yAn4Hoi egbl. OHW nNpeacTaBnsloT co60i NOHOCTbO 060pyAOBaHHbIE
MOBGUNbHbIE KYXHU NN ya-Tpelinepsl, Tpebyrowme cpaBHUTENbHO MEHb-
LWUMX MHBECTUUWMA. TMBKOCTb B BbIOOpE MECTOMOIOXEHUS AenaeTt 3ToT
dpopmaT 0cO6eHHO MNpuBieKaTebHbIM AN HauMHaLWMX NnpeanpuHumMma-
Tenei.

AHanu3 pblHKa pecTopaHHoro 6musHeca Kbiprbi3cTaHa.

HaunoHanbHbIl cTatuctudecknini kommuteT Kbiprbi3ckoli Pecny6ankm
npeacTasu gaHHble 0 (YUHAHCOBOM 060pOTe pecTopaHoB, 6apoB v Apy-
rMx 3aBefeHuin 0bLecTBeHHOro nuTaHusa. [6] (PucyHok 1):

2018 rog - 20 mnipa 555,6 MaH comoB

2019 rog - 22 mnpg 283,1 MH COMOB

2020 rog - 14 mnpg 864,2 MaH comMoB

2021 - 19 mnpg 503,1 mnH comoB

2022 - 25 mnppg 614,2 mnH comoB [6]

| 3182 MAH
| 3745 mrwu

Tanacocas o6nacTb

1 50.7 mnH
65.7 MH

NaobimMocas 0013CTb

PucyHok 1 - Bbipyyka oTenei n pectopaHoB B Kbiprbi3ckoin Pecny6sivke

O6bem ycnyr, okasblBaeMbIX FOCTUHULAMU U pecTopaHamu Kbiprbis-
CTaHa, BbIPOC BO BCEX pervoHax B nepuof c sHBaps no okTabpb 2023
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rofa no cpaBHEHWIO C TEM Xe MepuogoM MpoLioro roga [7].

3a gecATb MecsiueB Tekyllero roga obwmin o6bem goctur 27,7 MNpA,
COMOB, 4YTO 3HA4YUTE/IbHO MpPeBbiaeT nokKasaTesib aHa/IoTMYyHOro nepu-
ofa npoworo roga, coctaemswmnii 20,3 mapg comoB. OCHOBHas [oNs
JaHHOoro o6bema cocpefoToveHa B bulikeke n coctaBnset 14,2 mnpp, co-
MOB. B T0 Xe Bpems HapblHCKas 061acTb 4EMOHCTPUPYET caMble HU3KUE
nokasaTenn — 06beM B FOCTUHUYHO -pecTOpaHHOM CekTope 34ecb AOCTU-
raet nuwb 65,7 MNIH COMOB.

B 2023 rogy Kbiprbi3cTaH 3aHsA/1 MecTo B TpOike NuAaepoB Mo Tem-
naMm pocTa B CeKTope O06LeCTBEHHOro NuUTaHus, Hapsagy ¢ ApMmeHuel u
KasaxctaHoM. Takue fgaHHble npeacTaB/ieHbl B UCCNef0BaHUN 3KCMEPTOB
INFOLine, oxsatuswem Poccuio, LleHTpanbHyto Asuio, benapycb 1 psag
CTpaH KaBKa3CKoro pervioHa.

CornacHo peecTpy KpymnHehWwmnx ceTeil 06LLECTBEHHOrO NUTaHWS B
Poccun, Benapycu, ApMmeHun u cTpaHax LleHTpansHoin A3un Ha 2024 rog,
B 2023 rofly BO BCEX yKa3aHHbIX pernoHax, 3a uckitdeHmem Poccuu, 6bin
3apMKcMpoBaH pocT 060poTa pblHKa 06LWECTBEHHOrO NUTaHWA B Aonna-
pax CLUA. B Poccuun, HanpoTus, Habn04a/10Cb CHUWKEHWE AaHHOro noka-
3aTesnis.

[duHamuka pa3BuTus cekTopa B HauMOHasIbHOW BantoTe C y4eTOM COomno-
CTaBMMbIX LeH npejcTaBfieHa cneayrowyM obpasom: ApmeHus - 25,4%,
KazaxcTtaH - 25%, Kbiprbi3ctaH - 24,9%, Y3b6ekuctaH - 12,6%, Poccus -
12%, AzepbaigxaH - 12%, benapycb - 10,2%.

PocT gaHHOro cektopa 06ycnoBfieH psgoMm hakTopoB, BkOYas no-
BbILLIEHWE UeH Ha NpoAyKTbl NUTaHUs, YBEe/IMYEeHNe YPOBHA NOTpebneHus,
OTKPbITUE HOBLIX MPEANnpUATUA, a Takke ynydlweHue YCnosuii BeaeHUus
6u3Heca 1 NoBbILIEHVWEe YPOBHA NPO3pavyHOCTU B oTpacnn. B ApmeHun n
Kbiprbi3cTaHe pocT yucna nokynatenei, BkayYas TYPUCTOB M MUTPAHTOB
13 Poccun, cTasl BaXHbIM (DaKkTOPOM MOSTOXUTENbHOW AUHAMUKN.
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PucyHok 2 - O60p0T 06LIEeCTBEHHOMO NUTaHUs, B MApA Aonnapos CLUA]

3akntoueHne. PecTopaHHblii cekTop B Kbiprbi3cTaHe o61agaeT 3Haum-
Te/bHbIM NOTeHUManoM Ans pocta 6narogaps psgy akTtopos:

1. YBeniMyeHue TypuUCTUYeCKOro noToka:

- Ynucno TypucToB, 3aMHTEPECOBaHHbLIX B nocelleHnn Kbiprbi3cTaHa
nxenawwmx nonpobosaTb 6/1104a Kak MECTHON, Tak U MeXAyHapoaHoW
KyXHW, Npojo/nkaeT pacTu, co3fjaBas CnpoC Ha pecTopaHbl BbICOKOrO
YPOBHSA.

- Kbiprbi3ctaH npvBiekaeT NyTeweCcTBEHHWKOB He TOJIbKO CBOER Xu-
BOMNWCHOW NPUPOAOIA, HO U YHUKANIbHbIMU TPAAULUSAMU, UCKPEHHUM rocTe-
NPUMMCTBOM U 6oratbiM UCTOPUYECKUM Hacneanem.

2. YBeninyeHue cpefHero knacca:

- PocT cpepHero knacca B pecny6snke cnocob6CTBYeT NOBbILWEHUIO Mo-
KynaTesibCKOW CnocoBHOCTW, UYTO BefeT K YBe/IMYEHU0 crpoca Ha ycnyru
06LECTBEHHOIO NMUTaHUSA.

-MoTpebutenn 3Toil kaTeropnn OPUEHTUPYIOTCHA Ha nonydeHue 6Gonee
pa3sHoo6pa3HbIX U YHUKATbHBLIX KYIMHAPHBIX BieYaTneHui.

3. PasButme nHdpacTpyKkTypbl:

YnyudleHne [OPOXHOW UHPaACTPYKTypbl U co3gaHne yA06HbIX napko-
BOYHbIX 30H NOBLIWAKT AOCTYNHOCTb PECTOPAHOB AN XuUTenen yganéH-
HbIX paiioHoB. OTKpbITME 3aBefEeHUn Ha TeppuUTOpPUM TOProBbIX LEHTPOB
N pasBfiekaTesibHbIX KOMM/IEKCOB CNOCOOGCTBYET YyBE/IMUYEHUIO MOTOKa Mo-
ceTutenei.
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4. VIlHHOBaUMN U TEXHOJSIOTUN:

- Micnonb3oBaHWE COBPEMEHHbIX TEXHOMNOIWIA B PECTOPaHHOW WHAY-
CTpuM cnoco6CTBYET MOBbIWEHNIO 3(h(heKTUBHOCTM paboTbl 1 yyULLEHWIO
KayecTtBa 06CnyXnBaHns rocTei.

- AKTMBHOE pa3BuUTNE OHMaliH-3aKa3oB N MCMOMb30BaHNe coumasibHbIX
ceTeli NO3BOMSET pecTopaHam pacwupuTb ayguToOpuio U ONTUMMU3NPO-
BaTb onepayuoHHble MPOLEeCChI.

5. F'ocypapcTBeHHaa noanepxka:

MpaBnTenbcTBO Kbiprbl3ckoin Pecnybnmku OCO3HAET KMHYEBYHO POSib
pecTopaHHOro cekrtopa B CTUMY/IMPOBaHUM 3KOHOMWYECKOro pocTa cTpa-
Hbl. B 3TOi CBA3N NpegycMOTPEeHbl Mepbl FOCYAapCTBEHHON MNOAAEPXKKM,
BK/tOYasi MpefocTaB/ieHne cybcuaunii, HasoroBbiX NbrOT U Apyrux ¢opm
cTumynupoBaHus. MNpepgoctaBneHne cybenanii, HanoroBbIX AbFOT U ApY-
rMx oopM rocyaapCTBEHHON NOAAEPXKKN.

Bo3moXxHOCTU pocTa:

1. Co3gaHune yHUKa/IbHbIX KOHLenuuni

B ycnoBusiX BbICOKOM KOHKYpeHUMM pecTopaHam BaXHO npeanaratb
OpWrMHasIbHble U MpUB/IEKaTeNbHbIE KOHUEMUMU. ITO MOXET BK/IKUYaTb
TemaTuyeckoe 0odOpPM/IEHNE 3aBeAEHWIA, WCMNOMb30BaHUE JIOKaSIbHbIX
NPOAYKTOB, BHEAPEHMWE WHHOBALMOHHbLIX NOAXOAOB K pa3paboTke MeH U
C034aHNe YHUKaNbHOTO K/IMEHTCKOTO OMnbITa.

2. PaclumpeHure po3HUYHbIX NMPOAaX N YCAYr AOCTaBKU

PecTopaHbl MOTyT yBENUUNTbL AOXOAbI, Npegnaras 6/04a Ha BbIHOC U
YyCNyru [ocTaBku. ITO NO3BOMIMT OXBaTUTb 60/iee LUMPOKY ayauTopuio,
MOBbLICUTb NOSI/TILHOCTb K/IMEHTOB M YKPENUTbL NO3MLMN HA PbIHKE.

3. Pa3BuTMe NMHGPACTPYKTYPbl U MOAEPHU3ALLUS

PacTywmii cnpoc Ha HOBble pPecTopaHbl B pasBMBAKLLIMXCA ropofax u
TYPUCTUYECKUX 30HAX OTKPbIBAET BO3MOXHOCTU A7 CTPOUTE/IbCTBA HO-
BbIX TOYEK UM OBHOBMEHMS CyLlecTBylOLWMX. MNpuUBeYeHne MHBECTOPOB
MOXEeT cTaTb K/l0YEBbLIM (paKTOPOM ycnexa B peanusauuu Takmx Mpoek-
TOB.

4. dpaHyan3nHr

®paHyali3uHr siBnseTcs 3PeKTUBHbIM MHCTPYMEHTOM /1S MacluTa-
6upoBaHNs pecTopaHHoro busHeca, obecneumBas GbICTPOE paclumpeHue
ceT U MMHMMMU3aLN PUCKOB AN BnajenbueB. Mcnonb3oBaHve npose-
peHHOI 6u3Hec-moaenn cnocobeTByeT 6osiee GbICTPOMY Pa3BUTUIO.
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BbiBOoA. PecTopaHHblii cekTop Kbiprbid3cTaHa o6nagaeT 3HauuTenNb-
HbIM noTeHuwanom pAnda pocrta. bnarogapa AMHaAMUYHOMY pasBUTUIO
3KOHOMWKN M NoAfepXKe Co CTOPOHbI rocygapcTBa, oTpacs/b UMeeT Bce
npeanocbI/IKN AN npeBpalleHnss B O4MH U3 K/THOYEBbLIX ApaiBepoB 3KO-
HOMMYECKOro pas3BuUTUA. YuuTbliBasg MEHSAIOLWMEeca 3anpocbl KANEHTOB U
BHe[psAs COBpPeMeHHble TEXHOM0rnK, pectopaHbl MOryT A4OCTUYbL Bneyar-
NALWNX pe3ynbLTaTos.

Cnucok nutepaTypbl

1 EnkaHoBa . W., Ocunos 1. A., PomaHoB B. B., CopokuHa E. B. OCHOBbI UHAY-
CTpun rocTenpumumcTsa, 42 - 47 cTp.

2 CamaToBa I". XK. Oco6eHHOCTV pasBUTUSA NpeanpusaTUin 06l ecTBEHHOro nuTa-
Hust B Kbiprbisckoii Pecny6nuke, 1- 3 cTp.

3 Calit «restoplace.cc» TpeHAabl pecTopaHHoOro 6msHeca 2023 [31EKTPOHHbIN
pecypc]: Pexum poctyna https://restoplace.cc/blog/trendi-restorannogo-bizesa-
20237?ysclid=luilqtzvdg516655489

4 leBuoBa E. [. Ocob6eHHOCTH, Npo6siemMbl U NEPCNeKTUBLI PECTOPAHHOTO 6U3He-
ca B COBPEMEHHbIX yCoBUsAX, 2 -3 cTp.

5 CanT «frost26.ru» ®akTopbl ycnexa pectopaHa [DNeKTPOHHbIA pecypc]: - Pexum
poctyna https://frost26.ru/blog/biznes/faktory-uspekha-restorana/

6 Calit «sputnik.kg» O60poT Touyek obuwennta B Kbiprbi3cTaHe MpPeBbICUS
25 Mnp4 cCOMOB B Npowiom rogy [DNeKTpOHHbIW pecypc]: - Pexum pgoctyna
https://ru.sputnik.kg/20230806/kyrgyzstan-oborot-obshchepit- 1077584232.
html?ysclid=IvjfdM9sy158986382

7 Cant «akchabar.kg» B KblprbiacTaHe cTanu yauie noceuaTb pectopaHbl U ro-
CTUMHUUbI [DNeKTPOHHbIW pecypc]: - Pexum pgoctyna https://www.akchabar.kg/ru/
news/v-kr-rastut-obemy-uslug-predostavlyaemye-gostinicami-i-restoranami/?yscli
d=Ivjfxx7v80903863255

8 Cant «economist.kg» Kblprbi3ctaH nokasas pocT o6opoTa pbiHka o06uwe-
nmta B 2023 rogy nouytm Ha 25% - wuccnepgosaHve INFOLine [9neKTpoH-
Hblli  pecypc]: - Pexum poctyna https://economist.kg/exclusive/2024/03/27/
kyrghyzstan-pokazal-rost-oborota-rynka-obshchiepita-v-2023-ghodu-pochti-na-
25-issliedovaniie/?ysclid=lu9ib09bi8189180639

9 Calit «ak-sai.com» PecTopaHbl ropoaa bulikek [3n1eKkTpoHHbI pecypc): - Pexum
poctyna https://ak-sai.com/restaurants-of-bishkek/?ysclid=Ivtghnlt7j267125858

174


https://restoplace.cc/blog/trendi-restorannogo-bizesa-2023?ysclid=lui1qtzvdg516655489
https://restoplace.cc/blog/trendi-restorannogo-bizesa-2023?ysclid=lui1qtzvdg516655489
https://frost26.ru/blog/biznes/faktory-uspekha-restorana/
https://ru.sputnik.kg/20230806/kyrgyzstan-oborot-obshchepit-
https://www.akchabar.kg/ru/
https://economist.kg/exclusive/2024/03/27/
https://ak-sai.com/restaurants-of-bishkek/?ysclid=lvtgbnlt7j267125858

HoBocTu Haykmn KasaxcTaHa. Ne 1(164). 2025

References

1 Elkanova D. I, Osipov D. A., Romanov V. V., Sorokin. E. V. Osnovy industrii
gostepriimstva, 42 - 47 str.

2 Samatova G. Zh. Osobennosti razvitija predprijatij obshhestvennogo pitanija v
Kyrgyzskoj Respublike, 1- 3 str.

3 Sajt «restoplace.cc» Trendy restorannogo biznesa 2023 [Jelektronnyj
resurs]: Rezhim dostupa https://restoplace.cc/blog/trendi-restorannogo-bizesa-
20237?ysclid=luilqtzvdg516655489

4 Shevcova E. D. Osobennosti, problemy i perspektivy restorannogo biznesa v
sovremennyh uslovijah, 2 -3 str.

5 Sajt «frost26.ru» Faktory uspeha restorana [Jelektronnyj resurs]: - Rezhim
dostupa https://frost26.ru/blog/biznes/faktory-uspekha-restorana/

6 Sajt «sputnik.kg» Oborot tochek obshhepita v Kyrgyzstane prevysil 25 mird
somov v proshlom godu [Jelektronnyj resurs]: - Rezhim dostupa
https://ru.sputnik.kg/20230806/kyrgyzstan-oborot-obshchepit-
1077584232.html?ysclid=Ivjfdl19sy158986382

7 Sajt «akchabar.kg» V Kyrgyzstane stali chashhe poseshhat&#39; restorany i
gostinicy [Jelektronnyj resurs]: - Rezhim dostupa https://www.akchabar.kg/ru/
news/v-kr-rastut-obemy-uslug-predostavlyaemye-gostinicami-i-restoranami/?yscli
d=Ivjfxx7v80903863255

8 Sajt «economist.kg» Kyrgyzstan pokazal rost oborota rynka obshhepita
v 2023 godu pochti na 25% - issledovanie INFOLine [Jelektronnyj resurs]:
- Rezhim dostupa https://economist.kg/exclusive/2024/03/27/kyrghyzstan-
pokazal-rost-oborota-rynka-obshchiepita-v-2023-ghodu-pochti-na-25-
issliedovaniie/?ysclid=lu9ib09bi8189180639

9 Sajt «ak-sai.com» Restorany goroda Bishkek [Jelektronnyj resurs]:
- Rezhim dostupa https://ak-sai.com/restaurants-of-bishkek/?ysclid=Ivtgbnlt
7267125858

175


https://restoplace.cc/blog/trendi-restorannogo-bizesa-2023?ysclid=lui1qtzvdg516655489
https://restoplace.cc/blog/trendi-restorannogo-bizesa-2023?ysclid=lui1qtzvdg516655489
https://frost26.ru/blog/biznes/faktory-uspekha-restorana/
https://ru.sputnik.kg/20230806/kyrgyzstan-oborot-obshchepit-1077584232.html?ysclid=lvjfdl19sy158986382
https://ru.sputnik.kg/20230806/kyrgyzstan-oborot-obshchepit-1077584232.html?ysclid=lvjfdl19sy158986382
https://www.akchabar.kg/ru/
https://economist.kg/exclusive/2024/03/27/kyrghyzstan-pokazal-rost-oborota-rynka-obshchiepita-v-2023-ghodu-pochti-na-25-issliedovaniie/?ysclid=lu9ib09bi8189180639
https://economist.kg/exclusive/2024/03/27/kyrghyzstan-pokazal-rost-oborota-rynka-obshchiepita-v-2023-ghodu-pochti-na-25-issliedovaniie/?ysclid=lu9ib09bi8189180639
https://economist.kg/exclusive/2024/03/27/kyrghyzstan-pokazal-rost-oborota-rynka-obshchiepita-v-2023-ghodu-pochti-na-25-issliedovaniie/?ysclid=lu9ib09bi8189180639
https://ak-sai.com/restaurants-of-bishkek/?ysclid=lvtgbnlt

